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COURSE of STUDY

Career and Technical Education
Cosmetology and Barbering

Education and Training
Hospitality and Tourism

Presenter Notes
Presentation Notes
Note for Mr. White – mention that special populations were included.



Cosmetology 

Education and Training

Hospitality and Tourism



Cosmetology and barbering
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Committee members 
across the State

Presenter Notes
Presentation Notes
Thirteen cosmetology professionals from across the state provided input and technical knowledge for the Cosmetology and Barbering Course of Study.  
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Collaboration

Presenter Notes
Presentation Notes
Here are photos of our group collaborating to craft the content and standards to increase the rigor within the course of study. 




The name of the program was changed from 
“Cos metology” to “Cos metology and Barbering” 
to be more inclus ive and to a lign with the title of 
the Sta te Board of Cos metology and Barbering.
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Organizational Changes

Presenter Notes
Presentation Notes
Changed names of courses to reflect industry trends and more accurately indicate the content.
Introduction to Cosmetology became Cosmetology Fundamentals
Barbering became Barbering Fundamentals
Used numerals on some courses to indicate progression




In Cosmetology and Barbering, students can 
choos e one of five pathways : 

● Cos metology
● Barbering
● Nail Technology
● Es thetics
● Natural Hairs tyling
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Program Overview

Presenter Notes
Presentation Notes
The changes in the standards have been enacted to reflect the trends that drive the demands of the industry.  Cosmetology and Barbering has 5 pathway options from which students can choose.




There are more than 117,062 licensed 
profes s ionals  in the Cos metology and Barbering 

fields  in the State of Alabama.
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Employment Data

Presenter Notes
Presentation Notes
And yet you can’t just walk in and get an appointment. Our field is continually growing, and those who are working as barbers, stylists, colorists, nail techs, and estheticians  are booked to capacity each day.  These professionals are licensed through the Alabama Board of Cosmetology and Barbering. We must abide by the board’s regulations while simultaneously following guidelines set by the State Department  of Education. 




Alabama SkillsUSA
SkillsUSA is a partnership of students, teachers, and industry working together to 
ensure America has a skilled workforce.

As a nonprofit association, Alabama SkillsUSA serves high school and college 
students preparing for careers in trade, technical, and skilled service occupations.

SkillsUSA supports education and competition in these areas:

• Arts, A/V Technology and Communications
• Architecture and Construction
• Health Science
• Hospitality and Tourism
• Human Services
• Information Technology
• Law, Public Safety, Corrections  and Security
• Manufacturing
• Marketing
• STEM
• Transportation, Dis tribution and Logis tics

Membership
17,509

Chapters
549 

State 
Competitors

1,440         

National 
Competitors

312

Presenter Notes
Presentation Notes
Our student organization in Career and Technical Education is SkillsUSA, which offers leadership in eleven cluster areas.   Alabama SkillsUSA has over 17,000 students across the state engaged in educational and competitive opportunities. SkillsUSA allows CTE students to demonstrate the skills they have learned in their chosen program and also helps them develop personal, workplace, and technical skills.
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2O22 National SkillsUSA 
Cosmetology Gold Winner

Presenter Notes
Presentation Notes
An Alabama student, Dilyn Barron, placed first in the nation for the 2022 SkillsUSA Cosmetology contest. Her teacher, Glennis Black of Limestone County Career Center, a 27 year veteran Instructor, is shown with Dilyn, a second year student. 
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Barbering Fundamentals

Cosmetology Fundamentals

Chemical Services

Hair Coloring

Salon Practices and Management

Courses

Natural Hairstyling

Nail Technology I

Nail Technology II

Spa Techniques I

Spa Techniques II

Career Pathway Project

State Board Practicum

CTE Lab in Cosmetology and Barbering

Presenter Notes
Presentation Notes
Listed are the 13 courses included in the 5 pathway options. The 3 courses in the lower box can be taught in any of the pathways.
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Standard 3  
Analyze and interpret data on 
chemical structure and composition 
of the hair and scalp, including 
polypeptide chains, side bonds, 
hydrogen bonds, salt bonds, and 
disulfide bonds, and how they are 
affected by various chemical 
services.  

Science Standards

Standard 6
Obtain, evaluate, and communicate 
information concerning the 
relationship of hydrogen ion 
concentrations to the pH scale, and 
to acids, bases, and neutral 
solutions.

Course: Chemical Services
8 out of 15 standards

Presenter Notes
Presentation Notes
It was our intention when writing the standards to ensure that the content of our courses reflects the rigor of the current science curriculum.  The practical application of the standards in Chemical Services aligns the “science” of chemical relaxers and permanent waves with the chemistry standards taught currently.  Our goal is to be able to use Chemical Services as a science credit for our students. Eight out of the 15 standards in this course align with science course of study standards.  
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Progression of Rigor

Cosmetology 
Fundamentals,
Standard 7: 

Demonstrate 
professional practices 
for shampooing, 
rinsing, and 
conditioning.

Chemical Services,
Standard 6a:  

Test various acids 
and bases to assess 
pH levels to 
determine which 
chemicals are safe for 
use on hair and scalp.

Hair Coloring,
Standard 10: 

Use knowledge of 
mathematics and 
chemistry to assess 
hair type and 
properties, to 
measure and mix 
developers, and to 
calculate time needed 
in order to produce 
desired end product.
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Progression of Rigor

Spa Techniques I,
Standard 16: 

Perform a basic 
makeup application, 
including all steps for 
foundation, cheeks, 
eyes, and lips.

Spa Techniques II,
Standard 10:  

Explain and perform 
special-occasion 
makeup techniques, 
relating them to basic 
cosmetic applications.

Salon Management,
Standard 13:

Summarize standard 
operating procedures 
and possible 
supplemental 
services for a salon, 
and determine 
whether the owner 
can handle the 
workload alone or will 
need to employ 
additional service 
providers.
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Career Readiness Indicators

Alabama Certified Worker 
(Ready to Work)

National Retail Federation
National Professional 
Certification in Customer 
Service and Sales

Certiport Entrepreneurship and 
Small Business 

Barbering License

Cosmetology License

Esthetics License

Nail Care License

Natural Hairstyling License

Alabama State Department 
of Education 

Alabama Board of 
Cosmetology and Barbering

Presenter Notes
Presentation Notes
A variety of industry-recognized credentials are available to high school students through the Cosmetology and Barbering Pathway.  These credentials fulfill the high school graduation requirements and the 10% A-F Report Card.   However, the credentials we offer are not just to check the box, so to speak, but to provide the students with an applicable credential to prepare them for the workforce.
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Simulated Workplace

Presenter Notes
Presentation Notes





Questions?



Education and Training
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Committee



Education and Training focuses on preparing the next generation 
of educators  to s erve children and youth from birth through 
twelfth grade. Courses  are des igned to acquaint s tudents  with the 
wide variety of careers  in the education field and to give them a  
head s tart on prepara tion for clas s room teaching. 

After completing Foundations  in Education, s tudents  may choose 
courses  leading through one of two programs : Educators  in 
Tra ining and Early Childhood Education 
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Employment and Salary Data

Presenter Notes
Presentation Notes
[Need to cite the source(s) of these figures – CW]
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Employment and Salary Data

Presenter Notes
Presentation Notes
[Need to include source(s) of these salary figures – CW]
These figures reflect current salary data in the state of Alabama.
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Grow Your Own
Creating future 

educators who remain 
in their communities 

and support the 
growth and 

development of future 
students.  

Addressing current 
and predicted 

educator gaps and 
building stronger 
communities of 

educators.

Preparing students to 
meet the challenges 
and opportunities all 
teachers face as they 
enter the profession.

Growing future 
teachers who meet 

the professional 
qualifications.

Presenter Notes
Presentation Notes
With an increased focus on the development of effective educators, equity, and equality, and the growing need for professionals in all education fields, "Grow Your Own" is becoming a viable option for many school districts.
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Programs That Work

Opelika & Gadsden Cities
10 current Education and Training 

Program students are actively 
employed by their districts in after -

school programs.

Auburn City
15 alumni were hired by Auburn City 
Schools for the 2022 - 2023 school 

year.

Sylacauga City
6 recent graduates from the 
Preschool CDA program are 

currently employed by regional Head 
Start programs, the local school 

district, or independent preschool 
programs.

Lauderdale County
3 recent graduates are currently 

employed as classroom teachers. 
1 graduate is currently enrolled in a  

M.Ed. program.
15 graduates are pursuing degrees in 

education or related fields.
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2OO8 to Today

Three programs:
● Administrative and Professional Support 

Services
● Early Childhood Education
● Teaching and Training

Two streamlined programs:
● Educators in Training
● Early Childhood Education

24 courses
● Many options 
● Choices, but confusion 

15 courses
● Reduced options create clear path.
● Courses are focused and based on 

state data and workforce needs.

Designed to meet the needs of the time
● Broad range of education careers 

represented.
● Courses incorporated many other disciplines 

within the FCS umbrella

Redesigned for 2022 and beyond
● Updated to meet the needs of tomorrow’s 

teachers and education professionals.
● Maximizes potential for hands -on experience.

Knowledge-based standards Balance of knowledge-based  
and skill -based standards

Presenter Notes
Presentation Notes
AIM portal data for completers
Comparing the numbers from 2017-2018 programs to 2021-2022 programs
Compare our program as it was written in 2008 to other states’ programs
What is our program going to do to impact the future?
This update was needed in order to meet the changing needs of the education profession. The students we send into cooperating classrooms today are very different from the students in the program 16 years ago. Likewise, the classrooms where they intern have fundamentally changed.
The last time these standards were revised was in 2008. Classroom technology, attention to special populations and equity and diversity issues, and the need for virtual and hybrid learning environments have all emerged in the intervening years.
Our goal in revising these standards was threefold: to streamline the programs, increase the rigor over the course of a program, and to meet the needs of our workforce by producing high-quality candidates for work in schools and early childhood education programs.
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Presenter Notes
Presentation Notes
AIM portal data for completers
Comparing the numbers from 2017-2018 programs to 2021-2022 programs
Compare our program as it was written in 2008 to other states’ programs
What is our program going to do to impact the future?
This update was needed in order to meet the changing needs of the education profession. The students we send into cooperating classrooms today are very different from the students in the program 16 years ago. Likewise, the classrooms where they intern have fundamentally changed.
The last time these standards were revised was in 2008. Classroom technology, attention to special populations and equity and diversity issues, and the need for virtual and hybrid learning environments have all emerged in the intervening years.
Our goal in revising these standards was threefold: to streamline the programs, increase the rigor over the course of a program, and to meet the needs of our workforce by producing high-quality candidates for work in schools and early childhood education programs.
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Progression of Rigor

FOUNDATIONS IN 
EDUCATION

Standard 6

Create age-appropriate 
learning activities that 

actively engage students 
in the learning process.

PRACTICES IN 
EDUCATION

Standard 9

Develop lesson plans 
based on a provided unit 

plan.  

METHODS IN 
EDUCATION

Standard 8a

Present an activity from 
the student-created 

lesson plan utilizing the 
Alabama Course of 

Study: Mathematicsand 
complete a  self-
evaluation and 

reflection. 

O1

O2

O3
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Progression of Rigor

EARLY 
CHILDHOOD 
EDUCATION

Standard 1

Explain the principles of 
child growth, development, 

and learning, using 
developmental theory. 

EDUCATING 
INFANTS AND 

TODDLERS
Standard 11

Plan activities and opportunities 
that encourage curiosity, 

exploration, discovery, hands-on 
experiences, thinking, and 

problem-solving skills 
appropriate to the 

developmental levels of infants 
and toddlers.

METHODS 
IN EDUCATION

Standard 6

Identify best practices in 
literacy and numeracy 
instruction, utilizing 

professional terminology 
and information on the 

current science of reading 
and mathematics.

O1

O2

O3
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Questions?



Hospitality and Tourism
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Cluster Overview
Hospitality and Tourism focuses on preparing the next 
generation of managers, culinarians, guest service 
professionals, travel planners, and other tourism professionals 
to serve individuals, families, and communities across the 
country and around the world.



Alabama FCCLA
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★ FCCLA is the only CTSO that puts family first.

★ Over 10,000 middle and high school members 
from over 300 chapters join Alabama’s FCCLA's 
Ultimate Leadership Experience which equips 
members with real-world skills through Family 
and Consumer Sciences (FCS) education by 
preparing members for careers through in three 
clusters: Education and Training, Hospitality 
and Tourism, and Human Services.

★ FCCLA members strengthen skills, forge 
friendships, and make a positive difference in 
today’s world through participation in 
Competitive Events, serve in leadership 
positions, network with leaders, and obtain 
college- and career-ready skills.
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2022 FCCLA National President

Mary Katherine Gunn
Elberta High School



Total Statewide Employment – 237,170

● Average Entry Salary $25,400 - $28,200
● Median Annual Salary Range $36,700 - $70,000
● Experienced Salary Range $48,000 - $96,800
● Annual Openings 44,426

*Data obtained from Jobs EQ 10/10/22

Employment and Salary Data
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Presenter Notes
Presentation Notes
Be sure to mention that many of these positions are tipped employees.  Tips are not reported in these figures. 




Coursework within these four programs leads to a plethora of careers
Employment Opportunities
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Amusement and Recreation 
Attendant/Planner

Baker
Biochemist and Biophysicist
Butcher and Meat Processor
Caterer
Concierge
Dietitian and Nutritionist
Event Planner
Executive/Sous Chef
Supervisor/Manager of 

Housekeeping 
Food Batchmaker
Food Chemist
Food Journalist/Stylist/ 

Photographer

Food Processing Worker
Food Scientist and Technologist
Food Service Manager
Food/Beverage Service Manager
Hotel, Motel, and Resort Desk Clerk
Lodging Manager
Meeting and Convention Planner
Microbiologist
Recreation Worker
Reservation and Transportation 
Ticket Agent and Travel Clerk
Sports Nutritionist
Tourism Professional
Tour Guide
Travel Journalist/Photographer
Writer 



Programs
H

os
pi

ta
lit

y 
an

d 
To

ur
is

m Travel and Tourism:

● Travel and Tourism I
● Travel and Tourism II

Foundation Course: Introduction to Hospitality and Tourism

Sports, Recreation, and 
Attractions:
● Sports, Recreation, and 

Attractions Management I
● Sports, Recreation, and 

Attractions Management II

Capstone Course: Career Pathway Project in Hospitality and Tourism 
and/or CTE Lab in Hospitality and Tourism

Presenter Notes
Presentation Notes
A second-level course, Travel & Tourism II, was added to provide expanded content and increase depth of knowledge on marketing, safety & security, operations, and legal issues affecting the industry.
The name of the Recreation program was changed to Sports, Recreation, and Attractions Management to reflect the breadth of the field, and course offerings were expanded with the addition of Sports, Recreation, and Attractions Management II.





Programs
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m Lodging:

● Hotel, Resort, and 
Lodging Management I

● Hotel, Resort, and 
Lodging Management II

Foundation Course: Introduction to Hospitality and Tourism

Food and Beverage 
Services:
● Culinary Arts I
● Culinary Arts II
● Bakery and Pastry Arts
● Cuisine and Media Production
● Cultural Foods
● Food Science
● Nutrition and Food
● Food and Wellness
● Sports Nutrition

Capstone Courses: Career Pathway Project in Hospitality and Tourism 
and/or CTE Lab in Hospitality and Tourism

Presenter Notes
Presentation Notes
Food Science: shared course with FCS & science and will receive science credit
Food Science was changed from Chemistry of Foods because it explores not only chemistry concepts, but also biological macromolecules, food science fundamentals, and microbiology of food.
We felt the word “Chemistry” would intimidate and discourage students from pursuing this course. The new name will attract a wider variety of students.
Cultural Foods: designed explore the impact of geography, climate, culture, religion, and socioeconomic factors on food, with the aim of improving global competency, and increasing appreciation of cultures through diverse cuisines



Career Readiness Indicators
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Progression of Rigor
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Food and Beverage Services

Introduction to 
Hospitality and 
Tourism,
Standard 13: 

Set up and 
demonstrate various 
styles of food service, 
including table 
settings and service 
etiquette. 

Culinary Arts I,
Standard 8:  

Demonstrate 
professional food 
presentation 
techniques, including 
plating, portion sizing, 
garnishing, and 
packaging.

Culinary Arts II,
Standard 11: 

Research and prepare 
complex recipes 
using techniques that 
elevate the flavor, 
appearance, and 
appeal of the product. 

Presenter Notes
Presentation Notes
H&T: Table setting, etiquette, and guest relations
Guest’s experience and demonstrating styles of service�
CUA I: Food presentation, plating, portion sizing
Guest satisfaction in presentation and plating of food �
CUA II: Elevation of recipes to accommodate the senses and create a more appealing product.
Food elevation and development on complex recipes and creativity in further developing the 5 flavors




Progression of Rigor
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Lodging

Introduction to 
Hospitality and 
Tourism, 
Standard 7: 

Compare and contrast 
functions of various 
departments, including 
accounting, security, 
engineering, front desk, 
housekeeping, food and 
beverage, maintenance, 
human resources, and 
sales and marketing.

Hotel, Resort, and 
Lodging Management I,
Standard 16:

Describe management 
responsibilities of the 
front desk, including using 
technology with a guest 
registration system, 
tracking accounts, 
creating work schedules, 
creating departmental log 
reports, applying time 
management techniques 
and communicating guest 
related issues.

Hotel, Resort, and 
Lodging Management II,
Standard 2: 

Demonstrate the 
operation of the front 
desk.

2a Make reservations 
from different channels 
within the hotel's system.

2e Process financial 
transactions, including 
direct bill accounts, cash, 
credit cards, accounting, 
log book, and cash drops.

Presenter Notes
Presentation Notes
We combined the content of the old Lodging I and II into a single course called Lodging I and created a new Lodging II consisting of an internship at an approved lodging property, giving the student the chance to gain hands on experience working in different departments in an actual lodging property.



Progression of Rigor
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Travel and Tourism

Introduction to 
Hospitality and 
Tourism,
Standard 15: 

Compare types of 
travel and tourism 
activities.

Travel and Tourism I,
Standard 21: 

Match clients with 
suitable facilities to 
meet their needs, 
wants, and 
expectations, 
considering 
availability of rooms, 
meeting spaces, and 
amenities.

Travel and Tourism II,
Standard 15: 

Create a travel package 
proposal for a business 
client, a group client, or 
an individual client, 
including 
transportation, lodging, 
attractions, food 
services, and other 
amenities.



Progression of Rigor
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Sports, Recreation, and Attractions

Introduction to 
Hospitality and 
Tourism,
Standard 2: 

Identify and describe 
sectors of the sports 
and recreation 
industry, including 
indoor, outdoor, youth, 
collegiate, amateur, 
and professional 
levels.

Sports, Recreation, 
and Attractions 
Management I,
Standard 3:

Compare and 
contrast the various 
sectors of the sports, 
recreation, and 
attractions industry.

Sports, Recreation, 
and Attractions 
Management II,
Standard 1: 

Analyze the economic 
impact of a sports, 
recreation, and/or 
attractions industry 
event on a city or 
community.

Presenter Notes
Presentation Notes
–Intro to Hospitality & Tourism- briefly explore the history, describes the professional roles, types venues, and organizations in the areas of sports, recreation and attraction,  
–LEVEL I: Students will explore more in depth areas of how Sports, Recreation, and Attractions work from a career point of view for professionalism, marketing, client management, ethics, etc.
–LEVEL II: Students will start creating products such safety plans and venue layouts and move into Work-Based Learning, Internship, and Apprenticeship programs 



Questions?



Presenter Notes
Presentation Notes
Brandy White: We appreciate your time and attention.
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